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Isolation and characterization of potential probiotic lactic acid bacteria

from traditional Thai vegetable fermented products
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Abstract

Probiotics are live microorganisms which when administer in adequate amounts confer a health benefit on the host.
This research aim to isolated and characterized of potential probiotics lactic acid bacteria (LAB) from traditional Thai
vegetable fermented products. Thirty LAB isolated were characterized as gram positive and 20 strains were characterized
as catalase negative bacteria. Thus, the results of properties of probiotics found that 9 isolates LAB could resistant to acid
and bile in the digestive tract. Seven LAB isolates could digested primary bile salts (sodium glycolate) and secondary bile
salts (taurodeoxycholate). Therefore, seven isolates were tested antibacterial activities against pathogenic bacteria. Seven
LAB isolates could inhibited the growth of Escherichia coli and Bacillus cereus. In contrast, two LAB isolated from pickles

could not inhibited the growth of B. cereus. None of LAB isolates could inhibited the growth of S. aureus. In addition, 7 LAB
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isolates were tested for their ability to adhere to the intestinal mucosa (mucin). The results found that, four LAB isolates
could adhere mucin. Four LAB isolates which isolated from different sources of fermented food would be identification. The
results of the sequence analysis of PCR, the four isolates led to comparisons in the database NCBI using BLASTN that
could identified as two LAB strains; SF1 and SF2 isolated from pickled spring onions were identified as Lactobacillus
plantarum HL-12. Moreover, GF1 and GF2 isolated from pickled mustard green were identified as L. fermentum NBRC
15885. In summary, four LAB contained probiotic potential that could be development as starter for food product
development in order to further research to application would be interesting.
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